
Phospholipase

PharmaD Program
Second year Pharm-D 

student

By: 
Balqees Madi 2649 
Haneen Saad 2468



ILO’S 

Define 
phospholipase List types 
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of phospholipase

Describe the action 
of phospholipase 
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application of 
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Introduction 

A phospholipase is an enzyme 
that hydrolyzes phospholipids 
into fatty acids and other 
lipophilic substance



Types phospholipase

Phospholipase A

There are four major classes, termed

Phospholipase B

Phospholipase C Phospholipase D



Phospholipases A2 Phospholipase B Phospholipase c

Sources phospholipase

1 2

Have been isolated 
from different 
venoms (snake, bee, 
and wasp), from 
virtually every 
studied mammalian 
tissue (including 
pancreas and kidney) 
as well as from 
bacteria.

enzymes harbor 
distinct activities: 
a fatty acid ester 
hydrolase, a PLB 
activities have 
been described in 
humans and other 
mammals , 
bacteria and 
especially in fungi

3

This enzyme is found 
in mammals in 
general, and that of 
thirteen species, there 
are several 
accompanying factors 
that activate these 
enzymes, including 
tyrosine kinase, small 
proteins and 
phospholipids

Phospholipase D 
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is an enzyme of the 
phospholipase 
superfamily. 
Phospholipases 
occur widely, and can 
be found in a wide 
range of organisms, 
including bacteria, 
yeast, plants, 
animals, and viruses



Action of 
phospholipase

Phospholipase A 
Phospholipase A1 –
cleaves the SN-1 acyl chain 
(where SN refers to 
stereospecific numbering). 
Phospholipase A2 –
cleaves the SN-2 acyl 
chain, releasing 
arachidonic acid

Phospholipase B – cleaves both 
SN-1 and SN-2 acyl chains; this 

enzyme is also known as a 
lysophospholipase

A
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C Phospholipase C – cleaves before the 
phosphate, releasing diacylglycerol and a 
phosphate-containing head group..

Phospholipase D –
cleaves after the 
phosphate, releasing 
phosphatidic acid and 
an alcohol

D



Action of 
phospholipase



Application of 
phospholipase
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Removal of impurities in vegetable oil with
the help of phospholipases, such as
vegetable oil degumming. Vegetable oil
contains phospholipids , which have a
negative impact on the storage stability
and the downstream processing of the oil.
so Phospholipase A-mediated oil
degumming

Phospholipase activities were shown to 
provide even better emulsification in the 
dough.

The hydrolysis of milk phospholipids
with phospholipase A1 from (fungi)
significantly increased the cheese yield
through better moisture and fat
retention.

There is a lot of interest in phospholipases
from a physiological and pharmaceutical
cesses has grown hand in hand with our ability
to clone and express the genes in microbial
hosts , the use processes is increase- ing
through the ability of optimizing the enzymes
by protein engineering.
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